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W hat’s Going On
Published by and for the Staff of the American Institute of Certified
Public Accountants
1211 Avenue of the Americas, New York, NY 10036-8775

February/March 1988

Edition 88-2

Blood Drive ’88 Survives
In spite of the major snowstorm that
hit the New York area on the 8th of
January, 51 staff members turned out
for our first 1988 Blood Drive held that
day in our Committee Members'
Dining Room.
While all AICPA Blood Drives are
regarded with utmost importance, this
drive took on special significance
about two weeks later when a member
of our staff became seriously ill and in
dire need of blood. It was because of
the Institute's ongoing participation in
the Greater New York Blood Program
that this individual received priority
treatment by the hospital which is
supplied, in part, by the GNYBP.
Even though the snowstorm forced
an early closing, thereby cutting short
the drive, officials from the GNYBP
were extremely pleased with our staff's
response to the Greater New York
area's continually rising need for
blood. Each pint of blood donated can
be separated into five life-saving
components. A single donation might
be used in the following ways:
• Red cells given to a person with
anemia;
• White cells given to a child with
leukemia;
• Plasma given to a burn victim;
• Cryoprecipitate (a form of clotting
factor 8) given to a young person
with hemophilia;
• Platelets given to an accident
victim with internal bleeding.
Staff members who were unable to
donate during the January drive and
wish to do so now, may contact the
West Side Blood Center located at 150
Amsterdam Avenue. Any additional
donations will be credited to the
AICPA group total (our group number
is 2380 - please use it if you decide to
donate).

Many thanks to all those staff
members who donated blood during
this drive (their names appear on page
4) and a special thanks to the following
staff members who came to the aid of
the employee in need of "A positive"
blood and travelled to New Jersey to
donate:
Mary Biffoni, Library Services;
Hal Clark, Information Retrieval;
Robert Dyson, Quality Control; Alan
Frotman, Management Information
Systems; Ken Kerin, Executive; Mary
Moehring, Quality Control; Karen
Neloms, Library Services; and Irene
Yablon, Circulation.

Neither, rain, nor sleet, nor SNOW kept our
faithful donors away.

Employees in the
Spotlight

Good luck (but not goodbye) to Mary Litcher,
Correspondent, Customer Service, who
retired on January 8 and is now working as
a temporary employee in that department.
Mary joined our staff in 1976 as a Clerk Typist
in Circulation and transferred in 1980 to
Customer Service. Best wishes, Mary, for a
long, happy, and healthy retirement!
[Pictured above I to r, are: (front) Blanche
Regan, Frieda Safdia, Mary, Ron Hynek;
(back) Barbara Biot, Renata Donna, and
Charlotte Larkin.]

Congratulations to Elizabeth Palmer, Internal
Auditor, Internal Audit, who recently passed
the Uniform CPA Examination. Liz joined our
staff last September with an impressive
background in the auditing field. She earned
her MBA in Taxation from St. John’s Univer
sity and worked as an Internal Auditor at
Columbia University and also as a Senior
Auditor at Empire Blue Cross & Blue Shield.

Welcome New Employees!

Rosemarie Masucci, Human Resources
Assistant — Human Resources
Rosemarie likes attending tennis and
swimming matches, visiting museums and
art exhibits, and going to the theater.

Barbara Biot, Manager-Customer Service
Barbara especially enjoys seeing the world
anew through the eyes o f her six grand
children. Her hobbies include swimming,
travelling, and "shopping" for bargains.

William Rea Lalli, CPA, Technical
Manager — Professional Ethics
Bill says the only thing that gives him more
pleasure than working at the Institute is
looking forward to eight years of a George
Bush Administration.

Executive Update

Christopher Seidel joined the staff in
December as Vice President—Member Ser
vices. Prior to joining us, Chris served 14
years as Chief Executive Officer of CPA
Associates, an international association of
accounting firms. Earlier in his career, he
held positions at AICPA in State Legisla
tion and State Society Relations.
Chris says he is glad to be back at the In
stitute. His hobbies and interests include
classical music, playing the piano, reading,
travelling, horseback riding, and working
out. He is also an "auction addict"!

Karen Wepner, Secretary — Production &
Editorial Services
Karen's interests include tennis in Baja,
California, biking in Machu Picchu, iceskating in Venice, and skiing and travelling
in the Low Country.

Joseph Cote, CPA, joined our staff in

Carmela Chinnici, Public Relations Assis

Michelle Newsome, Clerk Typist -

tant — Public Relations
Carmela will be pursuing a master's degree
in Communications on a part-time basis
starting this summer.

Library Services
Michelle is a native of Alaska and enjoys
playing softball, sewing, and travelling to
Europe.
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December as Vice President—CPE &
Publications Administration. Prior to join
ing us, Joe served as Director of Education
for the California Society of CPAs.
Previously, Joe was project manager and
then technical administrator in the Insti
tute's CPE area. He also taught in New York
at Pace University, Columbia University,
Long Island University, and in Michigan at
Ferris State College.
Joe says he is happy to be returning to
the AICPA after 10 years in California. His
primary interest outside of work is com
petitive running — he has already joined
the New York Road Runner's Club.

Questions, Comments, Suggestions
and the Answers
In this issue, we asked Joe Ciccone to
respond to the numerous comments
concerning the cafeteria and other
Office Facilities' issues.
Question: The coffee in the cafeteria
is awful. I've tried it black, with milk,
with cream and nothing helps. Please
change the brand or learn how to
make it properly.
Answer: Business Food Services uses
100% Colombian Coffee, not the norm
in their industry, however, it is the
largest single item they sell and they
strive to make it the best.
Question: The AICPA cafeteria charges
$2.20 for one individual can of tuna.
I can buy three cans at my local super
market for $2.69. How does the
cafeteria justify their outrageously
high price?
Question: Items should be priced ac
cordingly; the Tropicana Orange Juice
is around $1.25, across the street it's
$.99.
Answer: From time to time certain
items such as orange juice, canned
tuna, and bananas may appear to be
more expensive when itemized and
compared to local vendors (super
markets). We need to keep in mind
that vendors buy these items in very
large quantities which enables them to
keep the prices lower.
Question: Has the Institute considered
the installation of a microwave oven in
the cafeteria for convenience purposes
for Institute staff members?
Answer: We have avoided placing a
microwave oven in a public area such
as the cafeteria due to health concerns
involving heart patients with pace
makers, pregnant women, etc.
Question: I suggest that the canteen
use some butter when they butter our
toast, bagels, etc. In order to have a
substantial amount of butter on
anything, you must ask for extra.
However, that hardly works. Is the
price of butter that much per person
to use more than an eye drop amount.
It is very obvious that it is
applied very sparingly. TAKE A
LOOK . . .

Answer: The food business is mostly
a question of personal tastes. While for
one person there may not be enough
butter on a bagel, another may feel
there is too much. The cafeteria peo
ple have no other way of handling
requests other than on an individual
basis. So if you want more butter on
your bagel, ask for it!
Question: Isn't the cafeteria subsidized
by our Company? Then how come the
prices in that cafeteria are so
outrageously high? Why can't some
thing be done about them? It is no
wonder that our employees go out to
buy their lunch and bring it back to the
cafeteria. There are many fast food
places that charge much less than our
lunch room does. I think that the fact
that the lunch room is so empty every
day is proof enough.
Answer: The AICPA has absorbed the
past three price increases during the
last four years all in an effort to keep
prices down for our employees. In
com parison to other corporate
cafeterias in our area, Business Food
Services does a rather high per capita
at the AICPA indicating good par
ticipation by our employees. Fast food
competition is always going to be
there. Business Food Services cannot
offer products such as hamburgers,
french fries, and fried chicken because
of our physical limitation at Rockefeller
Center, but they do offer good quality
food at affordable prices.
Question: I'M SICK AND TIRED OF
THE LOUSY FOOD AT THE CAN
TEEN. YOU GET SOUP THAT'S
WATERED DOWN AND CHARGED
PLENTY. YOU BUY, SUPPOSEDLY,
FRESH SALADS TO FIND WORMS
WIGGLING THROUGH IT. YOU
GET UNDERSIZED SANDWICHES
WITH OVERSTUFFED PRICES. YOU
COMPLAIN TO JOSE AND GET A
DIRTY LOOK. I'M AFRAID THAT IF
THIS CONTINUES, MORE AND
MORE PEOPLE WILL BRING THEIR
LUNCH OR GO OUT TO EAT. I
THINK THAT THE EMPLOYEES
SHOULD HAVE A SAY AS TO WHAT
TYPE OF FOOD VENDORS THAT
ARE PLACED IN THE CANTEEN.
SIGNED
JULIA ADULT

Answer: Dear Ms. Adult: In all the
years that Jose has worked in our
cafeteria he has received nothing but
accolades from everyone! Business
Food Services will soon be introducing
home-style soups, meatier sandwiches
and other new items to the menu in
the near future.
Question: The only place to get cool
drinking water now is on the 4th floor.
Will the cooler that was in the lounge
on 5 be reinstated?
Karen Neloms
Library Services
Answer: Dear Karen: In the past we
have had complaints regarding our
drinking water, which we passed on to
Rockefeller Center Building Manage
ment. We are happy to say that the
problem has since been resolved. All
of our water fountains throughout the
Institute are now dispensing cold
water. The water fountain which was
removed from the Lounge cannot be
randomly placed within the Institute.
It requires a water line feed, and at this
time we have no such location.
Question: We need better water.
Maybe you can get a contract with a
spring water company for each
department.
Answer: This suggestion would be
costly and impractical.
Question: I don't know if you know it,
but there's a constant daily flood in the
Ladies Room on the 6th floor. Please
fix it before someone slips and gets
hurt. It has been happening for several
months. Thank you.
Answer: Building Management in
formed us that this problem is caused
by someone kicking the flush handle
which loosens the pipe connections
causing water to leak. This problem
has since been repaired.

What's Going On is published by
the Human Resources Division of
the AICPA for its employees, and is
not to be reproduced in whole or
part for use outside the Institute.
Editor: Joanne Pounder
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\Ne Extend a Warm Welcome to New Employees

Lisa Schmelzer, Production Assistant —
Production & Editorial Services
Lisa's special interests include reading
poetry in the bath, firemen, tending sheep,
and snorkeling off Pitcairn's Island.

Lorraine Ariansen, Production Associate

Lauraine Arp, Assistant Librarian — Library

—Production & Editorial Services
Lorraine enjoys playing the piano, setting
lobster traps, working the land, and wear
ing spectator pumps.

Services
Laurie, an avid quilter and needlework ar
tist, enjoys reading, swimming, and weight
training.

Esther Mateo, Word Processing Operator —
Janet Semper, Word Processing Operator —

L. Susan Anderson, Salary Administrator

Production Periodicals
Janet enjoys travelling and playing tennis.

— Human Resources

Text Processing
Esther is a down-to-earth person who likes
to go dancing and enjoys good conversa
tion and company.

THANKS FOR CARING
Wanda Amparo, Finance & Administration
Marie Barielle, Publications Administration
Antonio Betances, Printing Services
Henry Blancovitch, CPE Course Assembly
William Borgeson, Order
Robin Brunner, Payroll & Budget
Emma Carlson, CPE Operations Administration
Barbara Carraro, Meetings & Travel
Scott Cheney, Advertising
Robert Chick, CPE Program Dev.-Tax
David Chipps, Production & Editorial Services
Shirley Crawford, General Accounting
Robert DeLosReyes, Meetings & Travel
Luz Diaz, Customer Service
Hal Dietrich, Purchasing
A1 DiMauro, Shipping & Receiving
John Docke, Programming & Systems
Sheila Dolan, Public Relations
Helen Figueroa, General Accounting
Gretchen Fischbach, Professional Ethics
Luis Fontanez, Printing Services
Nafieza Karim, Membership Administration
Martin Lyons, Printing Services
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Leonard Mai, General Accounting
A1 Man, CPE Program Dev.-Self-Study
Boris Musich, Library Services
Glen Nelson, CPE Production
Pauline Pacifico, Receivables
Elizabeth Platt, Promotions
Joanne Pounder, Human Resources
Katherine Rangoon, Production-Periodicals
Richard Rickert, Technical Information
Carmen Rivera, Customer Service
Diana Rivera, SEC Practice Section
Frances Selvaggio, Circulation
Alicia Sheehan, Public Relations
Barbara Shildneck, Editorial-J of A
Ileane Silver, Library Services
David Silverman, Printing Services
Bernice Sobel, Technical Information
Lauren Stern, Meetings & Travel
Desmond Thompson, General Accounting
Sridhar Vaidyanathan, Membership Administration
Catherine Wasilko, SEC Practice Section
Jean Yocono, Technical Services-Professional

